Historic, archived document 


Do not assume content reflects current 
scientific knowledge, policies, or practices. 


BUYING AND USING POULTRY 


When selecting poultry, look for the grade 
mark—it is your assurance of quality ! 


Often the grade shield and the inspection 
circle are shown together, as on the wing tag 
below. 


@FRYING 
CHICKEN 


DEPARTMENT OF 
AGRICULTURE 


P-00 


U.S. Grade A poultry is the finest quality 
available and is, of course, excellent served 
in any manner. Remember—all graded 
poultry is nutritious, wholesome food. 


The “class” name printed on the label often 
suggests suitable cooking methods; for ex- 
ample, “broiler,” “fryer-roaster,” “stewing 


chicken,” etc. 


Young birds are more suitable for barbe- 
cuing, frying, broiling, or roasting. 


Mature birds may be preferred for stew- 
ing, and for soups, salads, etc. 


This leaflet supersedes Home and _ Garden 
Bulletin No. 34, ‘Poultry Buying Guides 
for Consumers.” 


For sale by the Superintendent of Documents, Government 


Printing Office, Washington, D.C. — Price 5 cents. 


The following amounts (ready-to-cook 
weight) of poultry are intended only as 
rough guides for amounts to purchase per 
serving. 


Chicken : 
Broiling or barbecuing............ % to % bird 
Frying, roasting, stewing....... about % pound 
Duck eects SOMO ACooD oO bo OOo ao about 1 pound 
GQOOSGixs caesar re Re about 74 pound 
Turkey........ ate Seaaa teaptesheintees about % pound 


e All poultry is perishable. Care and clean- 
liness should be used in the preparation, 
cooking, cooling, and serving of poultry 
products. 


e Keep frozen poultry hard-frozen until 
time to thaw, and cook promptly after 
thawing. Do not refreeze. 


e On fresh-chilled poultry, loosen or punc- 
ture any tight transparent film or over- 
wrap, and refrigerate promptly. Use 
within 1 to 2 days. 


e Keep cooked poultry, broth, stuffings, and 
gravy covered and in the refrigerator. 
Use within 1 to 2 days. 


Serve Poultry Often 


The many different kinds and classes and 
the many different ways of preparing and 
serving make poultry a delicious, nutritious 
taste-treat the year around. 
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HOW TO BUY 


POULTRY 


by USDA grades” 


Marketing Bulletin No. 1_ 
Ue: Bee ee OF on) 


‘syeFOp SUISSAIP OULOG @ 
10 “YSTuyy 
pue ssourjrour “durysey ur suryovy ATYSITS e 


pepo 


d 


AdV a9 


“MOTE UMOYS 
SB peopel e9VIC-[RIEpeT,, SpIOM ot} 
apnpout AvVUL YAVUT OpLAG [VIOYJO oY] *9}VIG B 
YIM UOTZV19d00d UL OUOP ST SUIPVAS UOT AL e@ 


souvrveddy 9Atpovij}V e 
peystuy [TAA e 

AjVou pur poyso]f [[N YT e ‘LOpvIS JUOUIUIEAOLH) pouTesy AT[[VoTUTPVe} 
vw Aq Aqtpwnb oytoods FO UOTYVoYT}A109 VB ST 4T 


"(- a0 ‘g SW epeay *S’)) 
Aaqqynod ayy Fo Aqrpenb 10 opvss oy} S[[e} IT 


PSUs 
B JO ULLOF OY} UL ST YALU OpVAG [VIOYJO OUT, e@ 


‘odoy UMOYS AITQ;nOd 
pesvyprd oy} UO syavut UOT}OedsUT pu Opv.d 
oy} BON = ‘joqy Aagjnod oy} prot sAvapy 


‘QOLOUITOD USTOIOF 10 0}VISAOJUL UL SUTAOU 
syonpoad Aayjnod pur Aayjnod [pe toy avy Aq ’ 3aqvVayo 
poatmbet St ssouswtosefoym LOZ UoTyoodsuy 

*SSOUBULOSOJOYM LOZ poyoedsut useq 

qsay svy Aaqgznod ey peptaoad ‘Aqr~enb a0] ‘sqyavd Aaqyznod pure Aayjnod popes 
popead oq Avur (‘ojo Syonp ‘Aoyxang SuexoTYo VASiQ A[uo [pos saopiejor Auvwt puv *popr.ao Veqa Ss fl = 
sutpnjpour) sjard Aayynod ao Aayjnod yooo Aayjnod «rey eavy 0} esooyo sug AuvuUt ynq 
-0j-Apvol UdZOIZ 1O pol[tyo Jo pury Au avy Aq poatnboar you st Ayrpenb Loy Surpv.lr 


AYLINGd YOsd SeaVYS vasn 


